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The  question-hag  today  is  full  right  up  to  the  "brim,  as  it  usually  is  on 
Tuesday,     So  once  again,  homemakers,  here  are  your  inquiries  and  here  are  answers 
to  them  from  Department  of  Agriculture  scientists. 

Let's  start  v;ith  some  canning  questions.     The  first  one  is: 

"What  mixtures  of  vegetables  go  well  together  in  canning  for  soup?" 

The  answer  to  that  quest '.on  comes  straight  from  canning  experts  at  the 
Bureau  of  He  no  Economics.     They  say:     "The  combinations  of  vegetables  for  soups 
may  include  2  or  more  of  the  following:     Tomato  pulp,  corn,  lima  beans,  peas, 
okra,  carrots,   turnips,   colery,  onion,  pimientos,  and  r.wect  and  red  peppers. 
Wash  and  trim  the  vogo tobies  and  cut  in  small  pieces  or  cubes.     Keep  the  diced 
carrots  and  turnips  covered  with  water  or  weak  brine  to  prevent  darkening. 
Seasonings  should  do  light.,  and  may  include  sugar,   calt,  white  pepper,  dashes  of 
cayenne  and  garlic,  parsley,  thyme,  and  bay  leaf." 

The  second  question  is:     "Would  it  be  safe  to  leave  canned  food  where  it 
aight  freeze  in  winter?" 

You'll  be  safer  not  to  take  a.  chance  on  letting  your  cans  or  jars  of  food 
freeze.    Freezing  does  not  cause  canned  foods  to  spoil  unless  it  breaks  the  seal 
^d  lets    spoilage  organisms  get  into  the  can.     So  examine  all  frozen  canned  food 
for  leakage.     Sometimes  freezing  may  bulge  tin  cans  and  spread  the  seams  enough  to 
Permit  bacteria  to  enter  and  yet  not  cause  leakage.     So  use  bulged  cans  of  frozen 


food 


as  promptly  as  possible  if  you  cannot  keep  them  frozen. 
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Another*  questioner  wants  to  know  whether  smoking  cured  neat  helps  preserve 

it. 

The  answer  is»     "Cured  pork  is  smoked  mainly  to  give  the  meat  its  familiar 

color  and  flavor  and  to  evaporate  some  of  the  moisture  from  it.     The  small  quan- 

seal 

tities  of  smoke  products  deposited  on  smoked  meat  also  help/the  surface  and  delay 
the  development  of  rancidity  in  the  fat." 

Last  question:     "Where  can  I  get  information  on  cooking  cured  pork?" 

The  answer  to  that  is:  From  a  leaflet  published  by  the  Department  of 
Agriculture.  Write  to  the  Department  of  Agriculture,  Washington,  D.  C. ,  for 
Leaflet  No.  81,  called  "Cooking  Cured  Pork." 

That's  all  the  questions  for  today.    But  I'll  repeat  the  names  and  numbers 
of  those  publications,  just  in  case  you  missed  them.     The  bulletin  of  information 
on  killing,  curing  and  canning  pork  is  called  "Pork  on  the  Farm,"  No.  1186. 
The  leaflet  on  cooking  cured  pork  is  called:     "Cooking  Cured  Pork."     It  is 
No.  81.    Both  these  publications  are  free  from  the  Department  of  Agriculture, 
Washington,  D.  C. ,  as  long  as  the  supply  lasts. 
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